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The Vineyard
MONTAGNY is a white wine made from Chardonnay grapes.
This wine comes from the southernmost regions of the Chalon
Coast. Our MONTAGNY vineyards are located mainly in Jully les
Buxy and Saint Vallerin.
The soils are composed of calcareous clay, with a
predominance of clay.

Aging Process
Aged only in stainless steel vats.

Tasting Notes
This wine has a brilliant light golden colour, a very intense and
complex nose of exotic fruits giving way to white peach and
hazelnut. It is powerful, very lively and fresh, making it very
full-bodied. Spicy hints appear in the mouth. The aromas are
intense and long-lasting - a gourmet wine!

Accompaniment
Crustaceans served hot or au gratin, fine fish pan-fried or in
puff pastry, baked or stewed white meats, or on the more
exotic side, paella, Asian cuisine… all respect the rich aroma of
Montagny.

Advice
Best consumed eight years after harvest.
Serving temperature between 11 and 13°C.

Available in bottle.
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Situated in the heart of wine-growing Burgundy, the Côte Chalonnaise is
ideally placed to convey every nuance of the region. Our range of
Buissonnier wines is produced from selected vineyards with a long history
and a reputation for their ability to reveal the specific character of each
appellation. Let yourself be seduced by the mineral charm of our
Montagny, the body of our Mercurey, the brilliance of our Pinot Noir, the
richness of our Chardonnay or the originality of our Aligoté…. We invite
your taste buds to discover a Burgundy that is off the beaten path.


